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ABSTRACT: Objective To analyze the uncertainty generated by each experimental step in the retesting of alcohol
content of compound wine by pycnometric method. Methods According to GB 5009.225—2016 “Determination of
Ethanol Concentration in National Standard for Food Safety”, alcohol content in re-test compound wine was
determined by pycnometric method, and according to CNAS-GL06 “Guidance on Quantifying Uncertainty in
Chemical Analysis”, JJF1059.1—2012 “Evaluation and Expression of Measurement Uncertainty”, the uncertainty
evaluation for determination of alcohol content in re-test compound wine was measured. Results Under the 95%
confidence internal, the measurement result of alcohol content in re-test compound wine was (10.18+0.14)%vol, with
the expansion factor £~=2. Conclusion The main sources of uncertainty in the determination of retested liquor by
pycnometric method are the complexity of sample, the random effect introduced by the calibration of density bottle
thermometer and the measurement repeatability.
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Fig.1 Sources of uncertainty component in alcohol measurement
S| & % 3 . . V. .
2.2 /}\JE.%H:E&—H % *HX*&YEZ:ﬁﬁKEE urel(Vr): u( r) _ 0 0213:2,13><10—4 .

I il e 2 LR 1

#z1 NERERER
Table 1 Test data and results

A 1 B 2
AR
1 2 3 4
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Table 3 Relative standard uncertainty components and their contributions of re-test compound wine
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